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are to be mixed, boyled, and fermented, for making 
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| Drinks. „as It is fit wurf one 
ſhou'd be that uſes em, (unleſs 
| their Circumſtances be ſuch that 
| they muſt be contented with 
what they find) generally make 
out all their firſt Wort alone into Ale, or Strong 
Beer. Ale is the only Word usd in the North 
of England for ſtrong Malt- Drink: And was 
likely - th only ſtrong Drink our Fore fathers 
walls of Malt. This was the En gliſb Beverege 
celebrated by our Poets, who yet cou d not for- 
Er. to blame the foul Thickneſs of 1 it. One 
, 


** 


— 
& £* x. . O * 
A. a DNV e Men 


1 


Men drink it thick, and piſs it thin, 


Mickte Faith by S. Eloy, what leaves it within? 


* 
n 


ch ſtems thus tranſlated by another, u- 
| good Wits jump. Wer. | © 
1 — — i ſp illa, 
Dun bibitur, nil clarius eff dum mingitur; ergo 
| Conſtat quod multas faces in ventre relinquit. 


Indeed, before the Uſe of Hops, which be- 


| 
: * 
| 
4 
{ 
q 
| 
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| gan in England about the Year 1540, As 1. 
Ie take it, it was hard to brew Drink, which 
I: woud be fine before it was eager. All good 
| Ale is now made with ſome ſmall Mixture of 
| | Hops, tho not in fo great Quantity as Strong 


Beer, defign'd for longer keeping: And is for 
that Purpoſe uſually brewed in March or Octo- 
ber: 25 F | nd 
He that will brew well, muſt be careful 
in the Choice of his Vater, Malt, and Hops, | 
— in the Manner of mixing and fermenting 
them. 7 | 


I. As to Vater; Pond-Water, and other 
ot anding Waters in fat Grounds, if clear and 
Meet, make a ſtronger Drink with leſs Malt, 
than Well, Pump, or Conduit Waters: Tho any 
ggf thele that are not hungry, and will bear 
Et: Soap, and lather without breaking, are good. 
Nai. Water, which lathers the beſt of any, if 
| — ſav d 
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40% i 
fav d from Lead, or where it brings no Sal 
from the Mor tar over which it may paſs, is 
good to brew Ale to be drank new, but is not 
proper for Drinks to be long kept, it being 
very apt to change; and unleſs kept cool, and. 
in great Quantities, as in the . 4 Ciſterns 
in Cellars at Amſterdam, will corrupt and pu- 
trity the ſooneſt of any Water. Thames Water, 
taken up about Greenwich. at Low Water, 
where it is free from all Brack neſs of the 
Sea, and has in it all the Fat and Sullage from 
this great City of London, makes very Strong f 
Drink. It will of it ſelf alone, being carry d | 
to Sea, ferment wonderfully, and after its due 
. Purgations, and three Times ſtinking, (after ? 
which it continues ſweet) it will be ſo ſtrong; \ 
that ſeveral Sea-Commanders have told me 
it wou'd burn, and has often;fudled their Ma- 
riners. Other Commanders have deny'd this, 
which I thought I had Reaſon to impute to | 
their Want of Obſervation. . However, I con- | 
eeive Thames- Mater is by no Means fit to brew 4 
Strong Beer to keep; for that, let the Drink 
which is brewed of it be never ſo clear, it is 
apt, on any conſiderable and ſudden Change 
| of Weather, to ferment and grow foul. And 
=} | I take this for a Rule, That no Malt Drink is 
truly good, which is not perfectly fine. Upon 
the whole, the beſt Liquor to brew with, 
. is, that which is taken from a ſinall clear 


— 
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Rivulet or Brook, undiſturb'd by Navigation 
or Fording; and taken up in dry Weather, 
when no Rain has lately waſh'd the Banks. 
My firſt two Brewings were made of ſuch 
Water, which, with all my Care and Experi- 
ence, I coud never equal ſince, tho' I have 
been very curious, and ſent ſome Miles for 
my Water. Poſſibly much the beſt Water in 
England, is that at Caſtleton in Derbyſhire, 
commonly call'd the Devil's Arſe; &c. which 
owzes from a great Rock, cover d over with 
2 ſhallow: Earth. and ſhort Graſs a Top. 
It is incredible that fo much Water ſhou'd 
ercolate thro' fo vaſt a Quantity of one Rocky 
Stone, were it not. obvious to any one who 
goes into Pool's Hole, where he will find the 
Water continually dripping thro' the. Top, 
and running down the Sides, till it makes a 
kind of Chryſtal Rivulet at the Bottom of 
that prodigious rocxy Concave. I have ſeen 
the Ale, made"of Caſtleton- Mater, as clear in 
three Days after it was barrell'd, as the Spring- 
Water it ſelf, and impoſſible to be known by 
the Eye in a Glaſs from the fineſt Canary 
Wine. Brewers ſhou'd be as curious in the 
Choice of Vater for the firſt Vort, as Cooks 
are for their boiling of Tellow Peaſe : For as 
ſome” Vaters will never boil them - ſoft, 
to will they, never make good Ale or 
Strong Beer. However, if the beſt Vater be 
not to be had, but at too great a Diſtance 
ba and 


C31 1 - 
and Charge, you may, for your Second and 
Third Vorts, which are quickly ſpent, and 
uſed only for Table-Drink, make Uſe of ſuch 
Water as you have near at Hand. 


2. As for your Malt: The North Country 
Malts, from Nottinghamſhire, Derbyſhire, Lei- 
cefterſhne, Cheſhire, Lancaſhire, &c. are the beſt, 
eſpecially for Ale; but are generally too 
ſlack dry'd for March or October Beer, which 
is to be kept at leaſt half a Year before it 
be drank. The Goodneſs of theſe Northern 
Malts proceeds partly from the Corn, which 
grows on Grounds more reſted than in the 
Southern Countries, where the Rents are more 
rack d, and the Grounds more worn by con- 
tinual Sowing; and partly from the Making, 
in which they take more Lime than in other 
Parts, and dry it leiſurely with Pit. Coal 
Charkt, calld in ſome Places Coak, and in 
others Culm; which is ſweet, and gives a 
gentle and certain Heat. Whereas in the 
South Faſt Parts they dry their Malt with 
Straw, which 1s hard to keep to a moderate 
and equal Heat: And in the Jet Countries 
with Wood, which gives a molt ingrateful 
Tack to ſuch as are not by Cuſtom familia- 
riz d to it. Beſides, in the North, they do 
not run out their Barley in Malting to ſuch 
Lengths as in other Parts; and in Grinding 
they ſet their Upper Mill-flone fo high, that 


* 
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Th 433: 
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. which makes their Drink ſo fine. And 


Malt ſmall gropad will neyer make fine 
Drink. 


Thhre 3 is poſſibly ſome Reaſon for the Oh- 
ſervation, that Malt mixt of ſeveral Kinds 
makes the beſt Prink; and that it onght to 
Ive ground in the Sacks three or four Lays 


before it is uſed. 


3. Your Hops muſt be vichs. well 6 
* dry d, cur'd, and bagg d; and, generally 
ſpeaking, are beſt about a Year old. They 
are a very uncertain Crop, and conſequently 
of a very uncertain Price; ſometimes fold at 
about Six-Pence, ſometimes at about Half 2 
Crown per Pound. And I believe it may be 
truly ſaid, that better Hops have heen ſold 
for Six-pence, or under, than ever was ſold 
for Two Shillings per Pound, or upwards. In- 
deed all Fruits are beſt when they are cheap- 
eſt. Thoſe Years that are kindeſt for the Qua- 
lity, always producing the greateſt Quantity : 
So that it 35 certainly : a wile Way, on all Ac- 


counts, to furniſh one ſelf well with Hops well 


curd in a * Year, 


BW 


In your mixing and fermenting all 


het three together, that is, in Br ewing, after 


you have made a diſerect Choice of your 
Mate- 


mm (9), 

Materials, you mult firſt conſider: what Sort 
of Dtink you deſign to brew, and according. 
hy proportion your Quantities. If you de- 
ſign your firſt Fort for ſtrong Ale, or March, 


Gallons of Drink to every Buſhel of Malt; 
(that is to ſuay, avoiding Fractions) eleven 
Buſhels of Malt to an Hag ſbead of Ale or Beer. 
But it muſt be remember d, that in fo great 

2 Diſproportion of Malt to Drink, as Eight 
| Five, almoſt: a Third of your Liquor in 

the firſt Vort will be abſorp'd by the Malt; 


rate in Boyling: So that if you expect to 

elear a Hogſhead of Drink, that is, fifty 
four Gallons, from your firſt Vurt, you muſt 
put into your Meſch- Tub near ninety Gal 

lons of Liquor: But for your ſecond or third 
Norts, the Goods being wet before, you need 
put up no more Liquor than you intend to 
ake Prink, except an Allowance of about 
a tenth Part for Waſte, that not boiling ſo 
long as your firſt Vort. And you may of your 

ſecond: Vort make one Hogſhead of good 

middle Beer or Ale, as ſtrong as the com- 
mon Als. Honſs Driuk in London. And your 
third Wart will make one Hogſhead of good 


* . 


ſmall Bier. 


three Forts, becauſe of the great Quantity 
FE By = B | O 


er October Beer, you muſt proportion five 


never to be return'd; and an Allowance is 
to be made of about a ſixth Part, to evapo- 


I propeſe, in this Caſe, the drawing of 


— — - 
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and boyle at Home, without any Trouble o 
Charge to you; ſo that, in Effect, youreally 


| (10) 

of Malt, to a ſmaller Liquor. Otherwife, 
in ordinary Brewings, where you deſign not 
very ſtrong Drink, ſix or ſeven Buſnels of 
Malt will make one Hogſhead of good Strong, 


and another of Small Beer And in fac} 


Caſe, two»: Moakſfes will as well take out 
the Strength of your Malt, as three in the 
other. "BY 10 n 91 RD BY 16 24H; 
It is certain, that in either of theſe Caſts, 


. your Malt will not be run out, as the 


Common Brewers uſes to be; ſo that if you 
take up an Handful of the Grains, you may 
blow them out of your: Hands with yeur 


Breath,” 


* 
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But it is hardly worth any Man's While, 


who is not indigent, to run it out farther 


for his own! Family; for all the Drink you 
can after make of it, will be but like the 
waſhing of Grains, it will prove poor Stuff; 
and if not drank preſently, it will be apt to 
ſtink, unleſs you mix it with ſome of the 
former Vortt, which it will but ſpoil. Be 
ſides, what you leave in your Grains, by 


the Way propos d, is not loſt: For if you 


live in the Country, they will nouriſh your 
Cattel and Swine; and x in a Town, the 
Poor will be gratify'd by letting them put 
up ſome cold Water to run through them 
which they will carry away cold in Pails 


relieve 


(II J 
relieve the Poor only with 'a little of your 
Cold Water, which they themſelves draw. 
The Proportion of Hops may be half a 
Pound to a Hogſhead of Strong Ale; one 
Pound to an Hogſhead of ordinary Stron 
Beer, to be ſoon drank out; and two Pounds 


to an Hogſhead of March 1 Oober Beer + 


And "ag the After-Worts, which are not to 
be kept long, what comes from the firſt Wort 
will {erve well enough to boil again with 


| them. 


If you put ſinto your firſt Wort a greater 


Proportion of Hops, and boil them all the 


while your Vort boils, you will make it 
too bitter: But I conceive it adviſable to 
double the Proportion, 
firſt Parcel when your Mort has boild half 
the Time you deſign it, and then adding the 
ſame Quantity o T freſh Hops, to continue 


boiling till you take your Vort out of the 
Copper. This will ſomewhat encreaſe your 
Charge, but that will be very inconſiderable, 


if you furniſh your ſelf in a cheap Lear 


of Hops. . 
By "hs Way you will * out only the 
fine quick Spirits of the Hops, (which I take 
to be an uſeful and wholefome Vegetable) 
and will have a good Quantity left fit for the 


Uſe of the Poor, if you give them the laſt 


Running from your Malt. 


B 2 Hitherto 
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Mader of putting then topether. 


(1) 
© Hitherto bf the Qualities and Proportions 
of your Materials. Now -eohowning the 


- After you have put your Liquor! in you? 
„ firew an Handful,” two, br three, o 
Brun er Meal upon it; not fo much 15 
ſtrengthen your Liquor, es to make it heat 
quickly ; for ſimple Water alone will be Jong 
ere it beil : But you muſt take your Liqu 
out of the Copper when it begins to ſimmer, 
and not ſuffer it to boil; for tho it were 
granted that the Boiling did no Harm to 
your Liquor, by evaporating the natural 
Spirit of the Water, (which it likely does) yet 
tis a needleſs Expence of Fuel and Time, 
Krſt to inake it too hot, after to ſtay till tis 
er again: For you muſt by hl Means 


mix your Malt with boiling het Liquor, which 


will make the Malt clot r and cake together, 
and the moſt flowery Parts of it run whitiſh” 
glewy, and ſizy, like Sadlers Paſte ; ſo that 
it will never mix kindly, and give out its 


Strength equal to the Liquor. 


T had not dwelt fo long on this Head, but 


that 1 know many put their Malt firſt x 1 
L 


the Mefch-Fat, and then pour in their 


quor for the firſt Wort, which is indeed ne- | 


cellary in the ſecond and third Forts. 


The contrary Practice, of putting in your | 


Liquor firſt, has theſe Advantages. 


e — ease rere cw 


Fir ſt, f 


(tz) 


s | Firſt, You'can never otherwiſe gueſs when 


| ſpent, that you can the your Face in the 
Liquor; and then pouring your Malt upon 
it, you have this farther Advantage, that 
you keep your Liquor longer hot, and it ſinks 
gradually, diſtributing it's Strength to your 
Liquor equally, without Matting; and if it 
does not deſcend faſt enough of it ſelf, you 
muſt preſs it down with your Hands or Rud- 
der, with which you uſe to ſtir your Moaks. 
This muſt be done by Degrees, always re- 
membring, that you ſhake your Sacks before 
you remove them over the Sides of your 
Meſch-Fat, to get out the Flower of your 
Malt which ſticks to them. And after all 
your Malt is ſettled, and your Liquor appears 
above it, you muſt put in your Meſch-Fat as 
much more hot Water out of your Copper, as 
ut | will make in all ninety Gallons, for one 
in | Hogſhead : Then ſtir it almoſt without cea- 
Li- | ſing, till it has been in the Meſch- Fat about 
ne- | two Hours from the firſt putting in your Malt, 
in which your Servants may help and relieve 
our | one another. | 
After this pull out your Rudder, and put- 
ting a little dry Malt a Top, cover it cloſe, 
1 ſt, | | and 


(14) 

and let it ſtand half an Hour undiſturh'd, 
that it may run off clear; and the Malt be- 
ing ſunk to the Bottom, the Liquor a Top 
1 will run through it all again, and bring a- 
1 way the Strength of it. After this, you muſt 
1 bft up your Tap-ſtaff, and let out about a 
3818! Gallon, not into your Tub underneath, or 
4 Under-back, which is to receive your Wort, 
but into your long: handl'd Jett, and put it up 
back again, ſtopping your Tap-hole. This 

is 8 do two or three Times, till you find it runs 
| 18'X clear ; which it will not do at firſt, though 
i 4 | Four Tap-hole be never ſo well adjuſted. + 


. 


is very clear, all the groſs Parts being ſunk 
to the Bottom: This they continue to do 
about three Hours in Summer, and ten or 


ving the Sediment behind, they only lade 


unpractis d in other Parts. 


. Throughout the whole Courſe of your 
| 1 Brewing, you muſt be very careful to do all 
jt you can to promote the Fineneſs and Clear- 
11 neſs of your Drin. ä 
T9; In the North of England, where much the 
13.8 beſt Malt-Drink is made, they are ſo careful | 
f of making their Drink fine, that they let 
i their firſt Vort ſtand in their Receivers till it 


twelve Hours in Winter, as Occaſjon requires, 
which they call Blinking; after which, lea- | 


out the clear Vort into the Copper: Which | 
Cuſtom is peculiar to the North, and wholly | 


When | 


hen 


ö 
When all is run out into your Receiver, 
or Under- back, lade or pump out your: fe> 


cond. Liquor, . order” d ſo as to be juſt then | 


ready to boil, on your Moaks; and putting 


your firſt V ort into your Copper again, let it 
boil reaſonably faſt, (which Boiling the Hops 
put on it will much acce 


lerate) for about one 
Haur and an Half, for Mareb or 1 7 Beer, 
to be kept long.; and one Hour, Stroug 
Ale,'to be drank.new. , I know that a longer 


Boiling is generally advis d: But I ſhall an: 
ſwer that when I come to ſhew the Reaſons 


why, common Brepers ſeldom or never make 
gond Malt-Dxinks, , I adviſe the Vort rather 
to be boil'd afar RAN faſt for the Lime, than 
to ſtand. ſo long to ſimmer; becauſę common 
Experience ſhews it waſtes, leſs, and ferments 
better, after ſo.long boiling; than fi immering. 


And this Obſervation, grounded on Experi- 


ence, will not ſeem ſtrange. to Philoſophers; 
who know, that ſix Hours of a kindly inſen- 
ſible Perſpiration, ſhall make a Man lighter 
in the Morning, than ſo guy Hours of or- 


dinary Sweatin 


Poſſibly a lels Fermentation, and greater 


| Evaporation, is beſt for the Blood; and greater 
Fennentation, and leſs Evaporation, is beſt 


to prepare other Liquors for a new Fermen- 
tation. 


Your firſt Wort, being PM boil'd, muſt 


be unn. or laded off into one or more 
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All | Coolers 
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Coolers or Coal Backs, in which leave the 
Sullage behind, and let it run off fine. The 
more Coolers, and thinner it ſtands, and the 
ſooner it cools, (eſpecially in hot Weather) 
the better: Let it run from your Cool-Backs 
into your Tun very cool, and ſet it not there 
to work, in Summer, till tis as cool as Wa. 


ter. In Wrnter it muſt be near Blood- warm 


at lea Bowl in which you oli 
Ti ot, al i reſt on working, Sad Nabe 
ixture of Wort hot enough to make it 
nent. When you find it begins to 
work up thick to. a Lf mix it again with 

our Hand-Jett, and when it has workt it ſelf 

fecond Time to a Teft : If you deſign d it 
for Ale, and ſpeedy drinking, and hopp'd it 


accordingly, then beat in the Teſt every five 


Hours. for tub Days together, in the Sum- 
mer Time, or more, according as the Wea- 
ther is; 2nd for tree or four Days in Winter, 


covering your Fat cloſe, that it fall not into 
your wor ting Tun. 


When your Tef begins to work ſad, and 
upon turning the Concave of your Bowl 
downwards ſticks faſt to the Inſide, then, 
fkimming off the Teſt firſt, cleanſe the reſt 
into your Veſſel, leaving all your Dregs in 
the Bottom of your Tun, and putting only 

ie clear up: After it has a little fermented 
in your Veſſel, you will find it in à few 
Days fine, and fit tor your drinking: The, 

according 


(#7) 


according to the Quantity of your Hops vo 
may proportion it for a longer keeping. 
If you brew in March or October, and have 


hopp 'd it for long keeping, you muſt then, 
upon its ſecond Working to a Teft, (after once 


beating in) cleanſe it 4 * your Veſſel with 


the Teft in it, filling it ſtill as it works over, 
and leaving, when you ſtop it up, a good _ 
Head of I to keep it: oſt 1 
In brewing March and October Hind it is nh 
viſcable to have large Veſſels bound with Iron 


Hoops, containing two, three, or four Hogſ- 


heads, according to the Quantity you intend 


to make, putting all into one Veſſel, this 


Sort of Drink keeping, digeſting, and mel. 
lowing beſt in the largeſt Quantities. 


Tour Veſſels muſt he Iron-hoopd, elſe your 
| March Beer will be in Danger to be loſt or 


ſpoil'd : Leaving your Vent-Peg always open; 
alle it; and 27 it happen to be faſten d but 
ſix Hours together in the Summer, a ſudden 


Thunder or ſtormy Night may happen next 


— to preſent you in your Cellar an em- 
pty Veſlel and a cover'd Floor. 

It is pretended that March is the beſt Month 
for Brewing, and the Water then better than 
in October; but I always found that the Otto- 
ber Beer, having ſo. many cold Months to di- 
peſt in, proves the better Drink by much, and 
requires not fuch watching and tending as 
1 * Beer does, in opening and ſtop- 
6 C e 
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* 3 Gl talk of and mag- 
nify their Stale Beer of Five, Ten, or more 


Vears old. Tis true, more Malt and Hops 


than J propoſe, will keep Drink longer than I 
uſe to do; but to fmall Purpoſe ; for that it 
will not exceed mine in any Thing deſirable, 


except ſuch an extraordinary Strength as few | 


Alen care for. I always broach mine at about 
Nine Months end; that is, my March Beer at 


Chriffmas, and my Ofober Beer at Mid ſummer, 


at which Times it is generally at the beſt; 


but will keep very well in Bottles a Year or 


two more. Stop your Veſſel cloſe with Cork, 
not Clay, and have near the Bungehole a little 
Vent hole ſtoppd with a Spile, which never 
allqw to be pull out, "till you bottle or draw 
off a great ini together: By which 
Means it is kept fo cloſe ſtopp d, that it flaſhes 
wvaolently ont of the Cock = 


the Vent. Peg, to draw a Quantity at once, it 


wil ſenfibly loſe this Briſkneſs, and be ſome 
_ before it recovers it. 


— no Directions for the ſecond and 
third He that can manage the firſt 


5 au. can rever fail in the reſt, Your third 
Wort, 4 


r abont a Quart, | 
and — ſtops on a ſudden, and perles and 


ſmiles in a Glaſs like any bott led Br, tho 
in the Winter Time: But if once you pull out 


* 
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Mort, being pour d on hat Goods, may an 
of cold- Water. 15 n 

I Now that 1 have given the beſt Pireckions 
for Brewing that readily occur to my Me- 
mory, I come to ſhew the Reaſons why com- 
mon Brewers very ſeldom or never make good 
Drink. This I know is generally attributed. 
n I | to. their . under-boiling their ſtrong Vorts; 
| It | which, to prevent, ſome-Brewers to their De- 
ble, | triment, and no manner of Advantage to their 
few Drink, have boy d them three Hours, which: 
out 1s thrice as long as needed, ang. all to no Par- 


mer, "Is moſt (a not all) of tha Northarn FOR 
eſt> ties, there axe few or no common Brewers, 

r Of the  Inn-keepers and publick Ale-Houſes 
ork, brewing what they retail in their own Houſes, 
ttle | and private Families for themſelves. And 
ver in all | theſe Counties tis às rare to find any ill . 
rai Aal Liquors, as it is to find good in London = 
bach or the adjacent Counties. 

ſhes | "This may. ſerve to ſhew the Miſtake of 
art, | thoſe, who — their Computation of the 
Number and Proportion of I Inhabitants, be- 

ho || tween ſome Southern and Northern Cities and 

i Towns, on the King 8 Revenue of Exeiſe ari- 


it ſing out of them: For that in the Eaſtern and 
Southern Counties, abeunding in common 
I Brewers, almoſt all the Inhabitants of Cities 
and dg reat Towns there, and the meaner Peo- 
firſt | le of 0 wal Neighbe 8 take their Drink 


#1 


; A 3 a 
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of the common Nose, cloge d with Exciſe; * 
which few, or none, of all the Inhabitants of 


the Northern Towns do. 


In the Veſt of England, they bave game 


eommon Brewers, but not in Proportion to the 
Faſt and South. In moſt Parts of the f, 
their Malt is ſo ſtenchd with the Smoke of 
the Wood with which tis dry'd, that no Stran- 


ger can endure it; tho' the Inhabitants, Who 
Ae Kann Rarird: te. it, can ſwallow uit 28 the 
Hollaziders do their chick black tl brewed 


with Buck Wheat: £2102 Or e | 
In Briſtol they have conſi 4 Quantities 
of Malt by Sea from Wales, ſome dryd with 
Straw, Foe with” Coax and Culm, much — 
beſt Wa dry ing yet have little Drink 
made Kar it, 22 5 
the/Brackiſhneſs of their Water. 

[Ty ſhort, the Reaſon why publiek and chm 
mon Brewers ſeldom or never breu/ good Drink, 
38, that they wet more Malt at once than tis 


poſſible they can have Veſſels and Servants | 


enough to work, and ſet it cool enough to fer- 


ment kindly; and withal, brew: ſo often, that 


they-cannot ſufficiently, between one Brewing 


and another, cleanſe and ſcald their Brewing- | 
ing Veſſels and Barrels, giving them due Time 
to dry; but that they will retain ſuch a Reſt | 
15 Ay 1 always char and ſowr their Liquors: 


are incredi ble to Perſons unexpericnc'd; 


h is generall "uniputed to 


And the Miſchiefs aceruing by: ſuch Neglects 
| 155 


E 
My Brewers have been ſo cautious in this 
Particular, that if any Servants of the Houſe 
have by Accident made Uſe of any long-hand- 
led Jett, Hand-Jett, or Pail, with cold Water, 
during the Brewing, they have ſcalded it a 
new, and let it dry before they wou'd uſe it 


again. 


This Practice of the common Brewers wet- 
ting ſuch vaſt Quantities of Malt at once, and 
brewing ſo often, puts me in Mind of the 
Story of Melibeus the Mantuan Shepherd in Boc- 
calin, who tells the Roman Emperor, that 
whilſt he and Menalcas kept Five Hundred 
Sheep each, as they long did, they made a 


| | Crown a Head by the Wooll and Lambs, 
| amotinting to Five Hundred Crowns per An- 


nm: But when Menalcas, from Covetouſneſs 
doubled his Flock to a Thouſand Sheep, ex- 
pecting to get thereby a Thouſand Crowns a 


| Year, he made but Three Hundred Crowns; 
sand when he trebled his Flock, and made them 
Fifteen Hundred Sheep, he got nothing. 


p - AW. {% - - 
24 
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This is but a courſe Application of a Story, 


| fraond with a great Contexture of Wit and 
| political Wiſdom,” . 
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oO much has been ſaid in the foregoing. 

Pages, of brewing Ale and Beer, that lit: 
tle more needs be added; but Phyſcal Ales are 
now become ſo frequent, that it is thought ne- 
Families of all Sorts, to have the beſt Receipts 
for them, added from ſuch as have treated 
upon that Subject. 
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we ſhall begin with that call'd Dr. Butler's 
Ale, as it is ſet down in Dr. Nincys Compleat 
55 a 1 2 3 
J Take Bet 4 rimo * urv 
a graſs, Roman W Wormwood, of mg, 3 Handfuls: 
Koots of Elecampane and of Horſe Raddiſh, of 

5 1 4 Ounces: Mix and put them into a Bag, 
$ and hang it in 4 Gallons of new Ale while it 
works. The Author ſays, that tis good againſt. 
220 the Scurvy, being frequently drank in the 

Spring, and may be drank at any Time, but 
chiefly in the Morning; and is very proper 
for People of groſs fat Conſtitutions, whoſe 
Glands are apt to be loaded with tough clam- 
5 my Humours. 


| Dr. Salmon, in his Family Dictionary, gives 

the Receipt thus, and ſays, it was the true 
jene left by the famous Dr. Butler, 
Take two Ounces of Sarſaparilla, Senna, and 
Polypedy of the Oak, of each 4 Ounces; Anni. 
i Leds and Caraway Seeds, of each half an Ounce z 
_ E:quoriſh two Ounces, Agrimony and Maiden- 
ne- pair, of each a ſmall handful; 1 — 10 
to mdfuls: Beat and bruife them together 
ipts profely; put them into a Canvas Bag, hang 
ated | It in 5 or 6 Gallons of Ale, and when tis 3 
Days old, drink it. He fays it purges by 
+cntle breathing Sweats and Urine, and is ex- 
F-llent to _— ſcorbutick Humours and Drop 
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I 
Dr. Quincy gives alſo the following Receipts e 
for Ale, or Drinks againſt the Scurvy. Theſ t! 
fFirſt he calls Extemporary, and gives the Re- 
cept thus: Take common Ale, two Pints; Spi. 
rit of Scurvy graſs, two Drachms; Juniper Her. 
ries, one Drachm; Sweet Fennel. Seed and Liquc 
rice, half a Drachm each; Raiſins of the Sun, 
2 Drachms; Horſe Raddiſh Root, two Scruples 
inter Bark, four Scruples. Let it be kept all 
together in a Bottle for ſome Time, and pour d 


* 


off as it is us d. = 


The ſecond, which he calls a Drink again} 
the Scurvy, is thus: Take Fir-tops, four hand 
fuls; boil them in five Gallons of ſtrong FortY th 
till they are reduc'd to a Gallon and half hs 
When it is tunn'd up, pour into it the Juicey G 
of Brook-Lime, Water- Creſſes, Dandelyon, and 
Clivers, a Pint each; and while it is working 
hang in a Bag with Roots of ſharp-pointed 
Doc four Ounces, Sar ſaparilla, China Funipers 
berries, of each two Ounces; Shavings of Req ea 
and Tellow Saumders, Hartſhorn, Ivory, Liquoracey lo 
and Sweet Fennel-Szed, one Ounce each; Harts| 
Tongue, Liverwort, Agrimory, and Ground. Ivy 
two Handfuls each; Crude Antimony, ond 


Pound, groſsly powder d, and ty'd in a Rag by 

n 1 1 

This is good againſt that Kind of Scurvſ m 
which ariſes from Exceſs of Choler, and hot ti 

aduſt Humours; becauſe moſt of the Ingrediſ th 
418 ent 


cel lons of Al. e ee 


(wm) 


4 of a ſoftening Nature, and will blunt 


the rigid irritating Particles of the Blood, and 
prevent the Miſchief it does to the Fibres and 
tinall Glands;. The continued Uſe of it vill 
be of great Service. to ſmooth and ſoften! iha 

— and remove all thoſe Diforders tha 
ariſe from a hot irritating Hlood. It may ba 


drank at Biſcietion. The Wort muſt be very 


ſtrong, elſe the Juices willinake it turn ſo w. 
Of: this kind of Anti. ſcorbutic ls, he ſays, ve 


have the leaſt e tho an er N as much 


e as op n 1100 10 


it 


The third he calls an W e 


theScurvy. Take Roots of ſharp- pointed Dock; 
half a Pound; Har ſe- Raddiſb, two Ounces; 


Guiacum, four Ounces; Funiper-berries, Orange- 


peel, of cach one Ounce; imer. Bunk, ard- 


E Seed, Lon Pepper, ' Cloves, two: Drachms:each 3 
| Raiſms the s. four Qunces; Scurvj-gruſs, 
Brook lime, Vater. Cre ſſes, ( Hiveri, 4 Handfuls 


each; put all in f and r 4 Gall 
0e 10 oi on VM wes 1 bus 
This 3 18 ad: n ng where n ate 


over . and inclinable to Rheumatiſms and 
or it fits the Blood with ſubtle, vo- 


; Mile, and bunte t Particles, and renders it 


more fluid and fitter for Circulation; ſo that 


tis quite — * in its Uſe and Deſi gn to 


the Scuroy Drink laſt mentionid.” ern 
ä The 
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„ © 1 a 
Ihe fourth is a Drink againſt the: King's Evil, | an 
and prepar'd thus: Take Sarſaparilla, fix Oun- | th 
ces; Guiacum, eight Ounces; Bark of Walnut- | th: 
tree; Roots of Scropholaria and Saſſafras, each | ani 
two Ounces; Herb Robert, three Handfuls; | In: 
Rai ſins ton d, living Millepedes, a Pound each. 
Put em into a Bag among four Gallons of | + 
Ale; but the Doctor ſays, tis better to boil | Al 
the Woods in the Vort, and to put the tender | AH 
Ingredients with the Hog-Lice into a Bag, | Ro 
and hang it in the Barrel; but thinks the | Lit 
Quantity of Guiacum too large. He ſays, it | Ha 
is very good in a high Scarvy; for he reckons || cac 
the Evil to be a Diſtemper of that Kind, and eig 
fays, this Drink cannot fail of doing Service, | Bag 
f continued for. fometime as common Drink. . | 


n The fifth as another Ale agarnſt:' the King's- : ſcri 
Ei, and prepard thus: Take Chips of Guia- all 
cum, Saſſafraß, Valnut tree Bark, Roots of dy) 
marp · pointed Deck, | Filipendula, and Hounds: lar! 
Tongue, each two Ounces; Herb: Robert, Arch- || and 
angel, each four Handfuls; Raiſius of the dun || Gra 
„on d, and living Millepedes, of each a Pound : || Bac 
Prepare all theſe for four Gallons. 


Bilk £ lee E ne | 35 tb : 
The Doctor here alſo, as well as in the for- if 
mer, adviſes, that the Guiacum and Saſſafras 
be boil'd with the Wort, and then ſtrain d, 
for they will not give out their Virtues ſo 
much in the Fermentation. He ys, tis n 
! | : a ” 
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(270. 
aſſiſting i in the Cure of old running Ulcers; 
and an effectual Cleanſer of all Foulneſſes of 
the Skin, and even the Leproſy. He adds; 
that it ought to be made a common Drink, 
and continued ſome Time, to anſwer 1 in any 
Intention of Moment. 1 


The ſſ xth.i 18 that which he 1 an 1 
Ale, and — thus: Take Roots of Succory, 
| Male Fer n, Ligquorice, and the five opening 
| Roots, each two Ounces; Harts-Tongue; 
| Liverwor t, Ground. Toy, Tamariſk Tops, each two 
| Handfuls; Juniper Berries Sweet Fennel ſeed, 
| each two Ounces; Raiſins of the Sun Aton d, 
| eight Ounces. Prepare them to be hung in a 
Bag for tour Gallons of Ale. 


The Doctor ſets a high Value on this Þ Pre- 
| ſcription, and ſays, 'twill do great Service in 
Fall kinds of ( 3 1 (or ill Habits of the Bo- 
* | dy) where the Viſcera are foul, but particu- 
. larly thoſe of the Liver and Urinary Paſſages; 
and that thoſe who are ſubject to the Stone or 
Gravel, to the Faundice, —_ Pains in the 
Back, Cholicks or Stitches of the Sides or 
N Breaſt, as likewiſe to Aftbma's and Corpulen- 
cy, cannot but find Relief by the Uſe of this, 
if regularly follow'd for 345 Time; for it 
5 will ſo clear away the Foulneſſes of all the 
Secretory Parts, that the ſeveral Offices of the 
0 P will be ful Aiſchargd for a long 
# | | Time 
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_ Ounce; 


and half; 
four Handfals; Live Wood-Lice, 'two Ounces; | 
Hang all in] 


an 
Time afterwards. He ſays, this is auch 
moſt to the ſoft and mollifying Kind, and 
therefore is beſt fitted againſt the hot Salt 
Scurvy, and ſuch ill Habits as Perſons are ſub- 
ject to fall into after Fevers ani long Diſeaſes. 
Tis alſo, ſays he, an excellent Dyet-Drink 
for Children that are weakly and ricketty, 
with Knots and Unevenneſs in their Joints, 
where they can be brought to make it their 
common Drink; which, he ſays, it ought to 


be with all thoſe who expe! any conſiderable | 


Benefit by it. 


The event) 18 4 Drink ati the Rickets, | 


prepar d thus: Take Roots of Oſmond Royal, 


or Male Fern, Liquorice, Saſſapas, of each an] 
Bark of Ah and Toy, each an Ounce 


 Tamarife tops, Harts Toygne, each 


Rains of the Sun, four Ounces. | 
a Gallon of Ale while i it Works. 


The Dyctor foys, that Rickets f in af 
great Meaſure from clammy pituitous Hu- 


mours lodg d upon the Joints, which ſtuff thein 
ſo, às not only to hinder their due Flexures| | 


but alſo to cauſe an unequal Circulation and 


Diſtribution of Fluids to the Parts beyond 
and that this Habit! 18 moſt apt to be fallen : 


into, when all thoſe Cauſes concur whicil 
make a fizy Bleod, and ſomething like whe 


Proj ; 


1 WW "vv WW "WP" 
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roduces Agnes; which he confirms from the 
)bſervation made by the ingenious Dr. Syden- 
ham, viz. That the Rickets were always moſt 
rife when Autumnal Agnes were ſo: There- 
fore Dr. Quincy ſays, that Medicines of this 
Kind, which fate the Blood with Particles 
that are detergent and ſubtle enough to circu- 
late thro the ſmalleſt Paſſages, cannot but 
in Time break that ſizy State of Blood, and 
carry off thoſe tough Lodgments already 


made upon the Glands; but for ſuch Pur- 
poſes, he ſays, this ought to made be a con- 
ſtant Drink. „ ” 


The eighth he calls another Drink againſt 


| the Rickets, and is prepar'd thus: Take Gui- 
acum, four Ounces; Sarſaparilla, Saſſafras, harp- 


pointed Dock Root, Filipendula, Homids-Tongue, 


and Walnnt tree Rind, each two Ounces; Herb 
| Robert, Archangel, each four Handfuls; Milli- 
| pedes, one Pound. Put all into a Bag, and 
hang them in four Gallons of Ale. 


The Doctor adviſes to boil the hard Ingre- 


dients in the Vort, and ſays, that this is beſt 
againſt that Kind of Rickets, which is joyn'd 


with a ſharp Salt Diſpoſition of Humours; 


more hardens the Glands, which they obſtruct, 
| and are apt to eat them out, and change into 
| what paſſes for the Fril. This is therefore 


preferable in thinner Habits, where the Juzces 


gre 


| 


g 
| 
. 
| 
| 


a Ns, 
are more acrid than ſizy, and ought to be made 


2 


2 conſtant Drink. 


The ninth he calls a Drink againſt th 
Faundice, and prepar'd thus: Take Shaving 
of Ivory, one Ounce; White Horebound, tour 
Handfuls: Boil em in fix Gallons of Wort to 
four; ſtrain it, and when tunn'd, hang in] 1 
a Bag, while it works, ſharp- pointed Dockſ : 
Roots, half a Pound; Turmerick and Madder 
Roots, two Ounces each; of Nettles, fourſ * 
Ounces; Leaves of Celandine, Clivers, Strap. 
berry Leaves and Roots, Barbary Bark, four 
Ounces each; freſh Męep Dung ty'd up in a Rag; 
four Ounces; Millipedes and Filings of Steel th. 
one Pound each. He lays this is a: ſpecial 
good Preſcription; but if the Liquor be made] Cc 
too ſtrong by the Steel, and the other Ingre-N ſce 
dients, the Quantity of them may be leſ- 
ſend, or the Quantity of Ale increas d, at} 
Diſcretion. It will prevail in the moſt ob- Bl 
ſtinate Faundice, and cure all Diſpoſitions to- be 
wards a Dropſie. It may be conſtantly made 
Uſe: of:for;a common Drink, unleſs at Meals, 
and then too, if it be not diſagreeable. It Sp 
makes a wonderful Alteration in the Blood, Þ 
and changes à wan Complexion to a lively a 


a 
Red. | ſti 

FP: | | 4 55; II ar 
_ The tenth he calls a Tedoral Print, and] in 
25 thus prepard; Take China Root, four pe 


Ounces. to 


(1 
Ounces; Sarſaparilla, Confrey, and Liquorice, 
two Ounces each; Orrice, Hlecampane, one 
Ounce each; Shavings-of. Ivory, Hartſhorn, Tel 
low and Red Sauders, half an Ounce each; Hart- 
Tongue, Wall- Rue, Ground- Iuy, and Scabious, 
each four Handfuls; Amiſeeds, two Ounces 3 
Malaga. Raiſins, a Pound and half. Put alk 
ke Bag, and hang it in four. Gallons of 
4 4% io = 8 


The Doctor ſays this will wonderfully cor- 
rect and {weeten a thin ſharp Blood, which 
is apt to produce Hectick Heats, and irritate 
the Membranes and Glands of the Bronchia, 
and Parts adjacent, fo as to occaſion huſky 
Coughs. It is therefore of Service in all Di- 
ſtelapers of the Breaſt, Defliixions of Rheum; 


| anda T-ndeney towards a Conſumption. In all 


lean thin Hebits from a {harp ſcorbutick 

Blood, it is of great Benefit, and deſerves to 

be made a conſtant Drink. - n. 
4 | 

The eleventh he calls a Dri#k againſt the 

Spleen, and is prepar'd thus: Take Guiacum 

and Saſſafras, each two Ounces; boil then in 


a Gallon of Water to four Pints: Put the 
ſtrain'd Liquor into a Caſk with three Gallansi 
and an half of new ſtrong Ale; and hang a Bag 
in it while it works, with the Roots of ſharp-; 
pointed Dock, eight Ounces; Horſe Raddiſl, 
tour Ounces; A Bark, two Ouncesz Jinuper: 


Berries, 


* 6. + 
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ander, each half an Ounce; ' 4grimony,; Liver- 
wort, Harti. Tongus, Tanariſt tap, x four 
Handfuls. This the Doctor ſays is 
good Remedy to cleanſe off thoſe adufb Hu- 
mours which clog the Liver, and ſome other 
Fifcera, eſpecially thoſe black Grumes which 
abſtruct the Spleen; and this makes it a 
ſure Relief in all Hypocondriacal Affections, 
if it be cloſely follow d tor. a common 


Drink 

The twelfth is WE YT wich Steel, 
prepard thus: Take Bark of Tamariſt, four 
Qunces; of Capers and Afb, Woods of Guiacum 
and Safafr a, èaeh one Ounce; Herbs of Agri- 
oy, four Handfuls; Vormwood, Dodder, each 
tu Handfuls: \Boil them in fix Gallons. of 
Wort, and in the working hang half a Pound 
of Filings of Steel, and per 4 four 
Ounces, in a Bag, ine? | 


1 


This, the Doctor ſays; is calculated for all 


Sex; 


ſome, and pretty much in- the ſame Man- 


ner as the Spleen 1 is to Men; the Veſlels of 
both being much liable to bs: obſtructed with. 
wal Recrements of the Blood as want Eva- 

cuation. 3 


Berries, an Ounce; Seeds of 1 and ht 


the: Intentions of the former, and in moſt 
Caſes more effiacious, eſpecially in the Female: 
where any Suſpicion of ſuch Diſorders is 
from the Heraus z which to them is as trouble. 


ö 


cuation. This Drink will therefore conduce 
Ithereunto, and is adviſable in all Complaints 


* 
k 
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from ſuch Cauſes. 


13. 4 Diuretick Ale, thus prepar'd: Take 
four Ounces of Muſtard Seed, which intaſe 
in two Pints of Ale; and, after three or four 
Days, drink a Glaſs of it every Morning, 
filling up the Bottle every Time, as long as 
the Seed gives any Strength to it. This is Sl 
a very eaſily procur'd Remedy, and is not ; 
only a good Diuretick, but alſo much warms — 
the Nerves, and is of Service in many Diſor- 
ders which have their Origin from the Head, g 
as Apoplex ies, Palſies, and. the like. Dr. Fuller 
ſeems to like it much, and ſays it thins | 
clammy ſizy Blood, diſſolves its cloſe Con- 
texture, and renders it fit toſhed off its Serum : 4 
That it alſo ſcours the Urinary Pipes, ir- 5 
ritates the Papille and Pelvis of the Reins, - 
ir provokes them to ſtir, and ſqueeze, and 
perform the Work of Percolation. Thus, ſays 
he, it moves powerfully by Urine, and is 
11 convenient in the Dropſy, Scurvy, Gravel, and 


ſt IPI). 


ig: 14. 4 Drink for the Dropſy, thus prepar'd : 
of Take half a . of Fr of 
n. Hor ſe- Raddiſb, four Ounces. z Orrice, Calamus- 
of | Aromaticus, Elecampane,. each two - Ounces ; 
th Clin, Saſafras, Finiper Berries, Dane 
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Seed, each an Ounce; Muſtard Seed, two 
Cunces, Hang all in a Bag in four Gallons 
of Ale while tis working. 


Dr. Fuller, who preſcribes this, fays, it 
aſſiſ s Concection melts down the jelly'd 
Urine z on which Account, it wonderfully 
relieves thoſe who labour under "ap Arafarea ; 
but as for the Dropſycall'd Aſcites, and where 


the Lymphaticks are burſt, he thinks *twill| 
do more Hurt that Good, for Reaſons very 
obvious; becauſe its ſeouring Quality will 


* 


ſtill farther promote the Extravaſation of 


faſting. 


15. Jwager Ale thus prepar d: Take J 
niper Bert ies well hruis d, four Ounces ; Rai. 


ſous of the Sun, half a Pound, and hang the 


In four Gallons of Als. The Dector ſays 
tis grateful both to the Stomach and Palate! 
breaks off Wind, cleanſeth the Kidneys| 


waſhes off Gravel and Sand, heals fore and 
tender Paſſages, and is of Service to all whg 


are troubl'd with either Stone or Spleen + I 
be dank two or ihre times a Day. 


5 Ki 8 5 1 ; 

_ 16.1Angther Juniper, Ale, thus prepard, 

Take Juniper Ferries well bruis d, a Pound 

Naiſins of the Sun fond half a Pound; Pin 
„ | tog 


Lynpha, removes. bſtructions, and provokes 


Me gw, © hands kh 


ls 


tops, St. Fobn's Wort, Agrimony, Centausy, four 
Handfuls each; Gentian Root ſlic'd, Calamus- 
Aromaticus, Spaniſh Angelica Root, and Winter- 
Bar x, of each an Ounce. Put all together 
into a Bag for nine Gallons. | 
The Doctor En tis good for all the In- 
tentions as the former, and 1s a better Sto- 
machick._ It will do goOd Service to drink 
of it every Morning about a Pint, if the Ale 
*tis made with be not too ſtrong, 


T% A Drink 387 the Itch. Take Sena 
| fix Ounces ; Mechoacan, 3 Ounces ; Liquorice 
an Ounce an Half; Caraways, an Ounce ; 
! Roots of ſharp winted Dock, a Pound and 

half; Polypody and Madder, cach half a Pound; 
1 Scalions and Agrimony, each three Handfuls : ; 
Gude Antimony in groſs Powder, a Pound. 
Hang in a Bag of five or fix Gallons of Ale 
while it ferments. 


This makes a good purging Dyet-Drink, 
and what will do great Service in all Impu- 
rities of Blood, which 1s apt to break out 
upon the Surface, and deform the Skin with 
Scabs and Blotches. In the Spring 'tis pro- 
per for all Perſons who require purging, and 
muſt be dosd according to the Age and 
Strength of the Perſon. It is beſt to begin 
with a little at firſt, and increaſe at Diſcre- 

3 tion. 
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tion. In the Sprivg theſe purging Courſes may 
be continu'd ſome Time; but in the Fall of 
the Year, where ſome have a Notion of the 
equal Neccſſity of fuch Medicines, they are 
not ſo ſafe, becauſe the Summer Heat leaves 
the Body ſo diſpirited, that Purging weakens 
it, and ſo relaxes the Fibres, as ſuffers the 


Fluids to perform preternatural Cohæſions, 
to ferment, and introduce intermitting, and 
ſometimes ugly malignant Fevers. 


18. A purging. Drink for the Spring. Take 
Sena Leaves, five Ounces ; Polypody of the Oak, 


ſix Ounces ; Monks Rhubarb, and Roots of | 


ſharp-pointed Dock, each ten Ounces ; Cur- 


rants, a Pound; Liquorice, Sweet Fennel Seeds, | 
an Ounce and halt each; Raſpings of Saſſa- 
fras, two Ounces ; Red Sage, Agrimony, Water - | 


Geſſes, Sea Scin vy-graſs, each two Handfuls. 
Mix for a Bag to five Gallons of Ale. 


This does not differ much from the for- | 


mer Drink, only *tis milder; but the Doctor 


thinks the following more convenient for 


Children or young Perſons, viz. 


i9. A purging Drink for Children, Take 
ſine Rhubarb cut in Slices, two Drachms; Li- 


quo ice, Anniſeed; each two Scruples; thirty 


or forty fond Raiſns of the Sun. Put them 


to a Quart of Ale. 
=: The 


9 25 


(335) 1 
The Doctor ſays, tis not only pleaſant for 
hildren to take, but cleanſes the firſt Paſſa- 
es, which are generally the Seat of their 
giſorders, and deſtroys Worms. He adviſes 
at the Quantity at firſt ſhou'd be ſmall, 


d increas d at Diſcretion. : 


0 OO Go VU Oy Wh % 


20. A fironger purging Ale. Take Roots of 

arp-pointed Dock, twelve Ounces ; Polypo- 
ium, four Ounces ; Horſe-Raddiſb, two Ounces, 
eaves of Gronund-Tovy, Water-Creſſes, Brook- 
e Lime, Scurvy-Graſs, each two Handfuls ; Saſſa- 
„ (pas, Juniper Berries, Coriander Seeds, Liquo- 
f Wce, each an Ounce ; Raiſins of the Sun, half a 
pound; and Rhubarb, two Ounces : For four 
„ (Gallons. 


The Author of this ſays, that thoſe who 
3. re Scorbutick, Cachectick, or abound with 
Humours and Flatulencies, may drink a 

Pint of it more or leſs every Morning for a 
Month together in the Spring. 


r 21. A purging Antimony Ale. Take Roots 
of ſharp-pointed Dock, eight Ounces ; Poly- 
ody of the Oak, Elecampane, each four Ounces , 

e ſellow and Red Sanders, Fumper Berries, each 


i- {wo Ounces; Caraway Seeds, an Ounce ; Leaves 


y Scabious, eight Handfuls; Liverwort and 
1 Hgrimony, four Handfuls of each; Sena, four 
Ounces ; Rhybarb, half an Ounce z Agarick, 
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do a Bag, with à Pint of the quice of Fumiton 


22. A Drind for the Scurvy, by Dr. Salma 


neſs of Breath. 


and ty'd up in a Rag) 4 Pound. Put all in 


into à Veſſel of four Gallons. This is rech 
ond mote efficacious than the former in Cr 
taneous Diſtempers, and is to be us'd in th 
ſam: Manner. 


Take two Handfuls of Marſh Trefoyl, and lf 
it work in about two Gallons of small An; 
Ufe it for all or moſt of your common Drink 
and it will purge out the obnoxions Humour: 
that occaſion the Diſtemper, by gentle breath 
ing Sweats. = = NE”. 


23. A Drink for Wheezing, prepard thus 


Take five Pints of fair Water, half a Pint d + 


Honey, fix Figs, an Ounce of blue Currant; 
t vo Drachms of Liquorice : Boil them to th: 
Confumption of a Pint, and drink half a Pant 
of it Morning and Evening, pretty hot. Thi 
brings away tough Phlegm, cures the phlegſ the 
matick and ſlimy Cough, and remedies Short 


24. Seurvy graſs Ale, by Dr. Salmon. I 
fix Gallons of Ale take of Sena half a Pound 
Rhrbarb, an Ounce and half; Polypody of Cai 
three Ounces ; Tree of Life, five Ounces ; Buy 
bernes, ſive Ounces, Anni ſeeds, three Ounces 
” ; | Swe. 


i . 
weet Fennel Seeds, two Ounces; Juniper Ber- 
ies, two Ounces; H:rſe-Raddiſh, and Liquo- 
ice, of each three Ounces ; Sevil Oranges, a 
Dozen : Cut them in Pieces, and put theſe 
Ingredients into a thin Bag, with a Stone in 
it to ſink the Bag. Take a Quart or three 
Pints of the Juice of Garden Scurvy-grafs ; cla- 
_ Fify it over the Fire, and when tis cold, put 
Lit into the Ale and tun them, letting them 
work together 24 Hours. Then ſtop the 
[Veſſel cloſe, and after ſix Days drink one 

IPint warm'd, faſting; and as it works, you 
may add or diminiſh. When the firſt Veſlel 
is out, you may fill it again with Ale, freſh 
Oranges, and Scurvy graſs; fo likewiſe a third 
Lime. 


25. Gill Ale is made by infuſing the Herbs 
of Gronnd-Toy, pick d clear from the Stalks, 

Þ and carefully dry'd, which Dr. Quinſy ſays, 
is much better than when 'tis green. It not 
only helps to fine down the Liquor, but com- 
municates its Virtues to it, and is good againſt 
the Sci vy, and all Diſtempers of the Lungs 
and Breaſt. 
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